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J & P Coats Pakistan (Private) Limited 

A member of Coats pic, UK 



UAN: 111-115-115 www.coats.com 
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Chilli Curry 

Ingredients: 

Green chillies (large) 
Coriander seeds, Poppy seeds 
White sesame seeds 
Cumin seeds 
Coconut 

Ginger/garlic paste 
Onions (raw paste) 



2 tbsp each 
2 tbsp 
1 tbsp 

1 small piece 
1 tbsp 
3 



Turmeric powder, Onion seeds 1 tsp each 
Tamarind pulp 1 cup 

Salt to taste 



Tempering ingredients: 



Dried, red round chillies 
Curry leaves 
Cumin seeds 
Fenugreek seeds 
Oil 



6 
10 
1 tsp 
a few 
1 cup 



Method: 

• Roast coriander, poppy seeds, sesame seeds, cumin 
and coconut in a frying pan; grind in a chopper. 

• Heat oil in a pot; saute green chillies; remove. 

• Fry tempering ingredients in the same oil; add onion; 
cook till pink. 

•Add green chillies and remaining ingredients; keep on 
dum. 

• Serve when oil separates. 
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Tandoori Cauliflower 

Ingredients: 

Cauliflower (flowers) 1 head 

Lemon juice 3 tbsp 

Green chillies (cut lengthwise) 6 

Red chillies (crushed) 1 tsp 

Ginger/ garlic paste Vi tbsp 

Tandoori masala (packaged) 3 tbsp 

Salt to taste 

1 cup 



4 



Oil 




Method: 

Mix all ingredients except oil in a bowl. 

Heat oil in a wok; add masala from bowl while rapidly 

stirring; keep on dum; serve. 
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Achar Gosht 

Ingredients: 



'/2 kg 
3 
5 
6 

6 cloves 
Vi cup 



0 



Mutton 

Onions (finely cut) 
Green chillies (large) 
Dried, round red chillies 
Garlic 

Tamarind pulp 

Fennel seeds, Onion seeds, Turmeric 
powder 1 hp each 

Coriander seeds 1 tbsp 

Ginger (finely cut) 2 tbsp 

Hot water 2 cups 

Salt to taste 

Oil 1 cup 

Green Chilli Ingredients: 

Cumin seeds, Coriander seeds 1 tbsp each 
Mustard seeds 2 tbsp 

Method: 

Roast green chilli ingredients on an iron griddle; grind 

in a grinder. 

Add tamarind and salt. 

Slit green chillies; fill with masala. 

Heat oil in a frying pan; fry chillies golden. 

Heat oil in a pot; fry onions brown; add mutton, 

turmeric and salt; fry till meat changes colour. 

Add fennel seeds, red chillies, onion seeds, garlic, 

ginger, water and coriander; cook till meat is tender. 

Ada green chillies; keep on dum. 
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Gram Lentils and Bitter Gourd 

Ingredients: 

Gram lentils (boiled) 1 cup 

Bitter gourd (peeled and cut lengthwise) Vz kg 



Fennel seeds 
Onion seeds 
Turmeric powder 
Red chillies (crushed) 
Tamarind pulp 
Green chillies (cut thickly) 
Onions (finely cut) 
Ginger/garlic paste 
Fenugreek seeds 
Jaggery 
Salt 
Oil 



n 



1 tsp 
1 tsp 
1 tsp 
1 tbsp 
2tbsp 



d 

jrd 



3 

1 tbsp 
a few 
1 tsp 
to taste 

for frying + 1 cup 



1 tsp 

a little of each 
to taste 



Bitter Gourd Ingredients: 

Turmeric powder 
Tamarind pulp, jaggery 
Salt 

Method: 

• Apply bitter gourd ingredients on gourds; set aside for 
little while; wash thoroughly. 

• Heat oil in a wok; fry gourds golden; remove. 

• Heat oil in a pot; fry fenugreek; add onions; when they 
turn pink add ginger/ garlic, red chillies, turmeric, 
fennel seeds, onion seeds and salt; saute; add lentils. 

• Cook for a few minutes, add gourds, green chillies, 
jaggery and tamarind; keep on dum. 
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Vegetable Kebabs 

Ingredients: 

Potatoes (boiled and mashed) V? kg 

Green peas 1 cup 

Breadcrumbs 1 cup 

Eggs 2 

Carrots 2 
Green chillies (finely cut) 4 
Cauliflower head 
Black pepper (crushed) 1 tsp 

Cumin seeds (roasted and 
powdered) 
Red chillies (crushed) 
Mustard seeds (powdered) 
Rice flour 
Salt 
Oil 



/? 



1 tsp 
1 tbsp 
1 tbsp 
3 tbsp 
to taste 

for frying + 1 tbsp 



A. 



Method: 

• Heat 1 tbsp oil in a frying pan; saute cauliflower, peas 
and carrots; remove; grind in a chopper; mix with 
potatoes. 

• Add remaining ingredients except egg and 
breadcrumbs. 

• Shape into kebabs; coat first with egg, then 
breadcrumbs. 

• Heat oil in a frying pan; fry kebabs golden from both 
sides; dish out. 
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Daigi Roast 

Ingredients: 
Chicken (whole) 
Garlic paste 
Yogurt (strained) 
Red chilli powder 
Turmeric powder 
Cumin powder 
Hot spices powder 
Lemon juice 
Refined flour 
Orange food colour 
Salt 
Oil 

Chaat masala 
Tomato, Lemon (slices), 
Lettuce leaves, 



n 



1 

1 tbsp 
V2 cup 
1 tbsp 
V2 tsp 
1 tsp 
1 tsp 
3 tbsp 
1 tbsp 
1 pinch 
to taste 
as required 
for sprinkling 
for decoration 

for garnishing 



/) 



Chips 

I 

Method: 

• Make deep cuts on chicken with a knife. 

• Mix remaining ingredients in a bowl; coat chicken from 
inside and outside thoroughly with masala; set aside for at 
least 1 hour. 

• Heat water in a big pot; place a sieve on top of it or He a 
muslin on top; place chicken on it and steam for 15 
minutes; remove. 

• Place chicken in an oven tray; bake in a pre-heated oven 
at 200° C for 1 5-20 minutes; remove. 

• Decorate a serving dish with tomato, lemon and lettuce 
leaves; place chicken on top; garnish with chips; sprinkle 
chaat masala; serve. 

MASALA 27 



jikj** J/ 



m 

r 

* T T 
t T - 



&iL£ t£jC\ fyifa jfti^ &>c£ui ,»••< j//^x < 

< a ' J/'-^ > t ' ,yi u ^r-^ 3 1 t^jf > j * ^ > 

jiWLrJ-c/l£ Jr^20^ 15./200X 



KITCHEN 



www.paksocietv.com (flmra iireny?<Tsf' ^ 

RSPK.PAKSOCIETV.COM SsSS£fSSES W PAKSOCIETYl f PAKSOCIETV 




u§jC\ 

m 

1 T - 



-1/ 



\_a_/ \_A_y v_A_y n r ltvj 

AS ALA 28 KITCHEN 



WWW.PAKS0CIETy.COM OT^Gm^^ 
RSPK.PAKS0CIETV.COM {^GSCMSxfiJ 



PAKSOCIETVl f PAKSOCIETV 




Meatball Burger 



Bun Ingredients: 

Flour (sifted) 
Yeast 

E gg s 

Baking powder 
Sugar 
Salt 

Onion seeds 



'/2 kg 
1 V2 tbsp 
2 

2tsp 
3 tbsp 
1 pinch 
1 tsp 



Meatball Ingredients: 

Beef mince (finely ground) V2 kg 

Onion (finely cut) 1 

Bread (soaked) 3 slices 

Ginger/garlic (chopped) 1 tbsp 

Red chilli powder 1 tbsp 
Cumin powder, Black pepper (crushed) V7 tsp each 



Baking powder 
Salt 
Oil 



Filling Ingredients: 



1 tsp 
to taste 
for frying 



V2 cup 



Chilli garlic sauce 
Lettuce leaves; Tomato, Cucumber 
Cheese (all sliced), Tomato ketchup as required 
Egg (beaten) 1 



Onion sees 



1 tsp 



Method: 



Knead bun ingredients with lukewarm water; set aside in 
a hot place. 

When dough rises, shape into a roll; cut into 4 pieces; 
make cuts on each piece with a knife; brush ketchup and 
egg on each piece; sprinkle onion seeds on top. 
Brush oil on a baking tray; place buns on tray; set aside 
for 15 minutes. 

Bake in a pre heated oven at 200°C for 1 8 minutes; 
remove. 

Heat oil in a pot; fry onion for a few minutes. 
Grind onion, and meatball ingredients in a chopper; 
shape into small meatballs. 
Steam meatballs in a steamer for 1 5 minutes; cut 
meatballs into fine pieces. 

Cut buns lengthwise from the centre; place lettuce, tomato, 
cucumber, meatball pieces, chilli garlic sauce and cheese 
on the bottom halves of the buns; cover with top halves. 
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Grilled Fish 



Ingredients: 

Fish fillet 

Ginger/garlic paste 
Black pepper (crushed) 
Cornflour 
Soya sauce 
Salt 

Olive oil 
Sesame oil 
Lemon, Tomato (slices), 
Lettuce leaves 



Vikg 
1 tbsp 
1 rsp 

1 tbsp 

2 tbsp 
to taste 

3 tbsp 
1 tsp 



for decorating 



Method: 

• Mix all ingredients except olive oil in a bowl. 

• Marinate fish with the mix; set aside for 1 hour. 

• Heat a grill a pan; brush with olive oil; fry fish golden 
from both sides; remove. 

• Decorate a dish with lemon, tomato and lettuce; place fish 
on it; serve. 
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Teppanyaki Chicken 



Ingredients: 

Chicken (cut into strips) 
Garlic (chopped) 
Onion, Carrot (finely cut) 
Cabbage (finely cut) 
Mushrooms (finely cut) 
Brown sugar, Honey 
Soya sauce 

Black pepper (crushed) 
Salt 

Oil 

White sesame seeds 



'/2 kg 
1 tbsp 
1 each 
V7 cup 

1 cup 

2 cups each 
2 tbsp 

1 fep 
to taste 
4 tbsp 

for garnishing 




Metho 



• Heat oil in a pot; fry garlic and chicken. 

• Add Vj pepper, soya sauce, mushrooms, honey and salt; 
cook for 7 minutes. 

• Add sugar, remove from flame. 

• Saute onion, carrot, cabbage, remaining pepper and salt 
in a frying pan. Remove. 

• Heat a sizzler; place vegetables on it, add chicken; 
sprinkle sesame seeds on top. Serve immediately. 
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Fig Halwa 

Ingredients: 

Figs 

Semolina 
Whole dried milk 
Milk (fresh) 
Sugar 

Green cardamoms (crushed) 
Clarified butter 

Figs, Whole dried milk, Almonds 



250 grams 
250 grams 
250 grams 
'/2 litre 

'/2 CUp 

'/ 2 tsp 
1 cup 

for sprinkling 



Method: 

• Wash figs; blend in a blender with little water. 

• Heat clarified butter a wok; fry cardamoms. 

• Add figs, semolina, whole dried milk and sugar; fry 
thoroughly; gradually add milk while continuously stirring; 
cook till thick. 

• Fry till clarified butter separates; dish out. 

• Sprinkle figs, whole dried milk and almonds on top; serve. 
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Creamy Garlic Fettuccine 



Garlic Sauce Ingredients: 



3 cups 
2 tbsp 
200 grams 
1 tsp 
1 tsp 
1 tbsp 
1 cup 
56 grams 
V2tsp 

for garnishing 



Fettuccine pasta (boiled) 
Garlic (chopped) 
Cream 

Block pepper (crushed) 
Chicken powder (packaged) 
Cornflour 
Milk (fresh) 
Butter 
Salt 

Fresh coriander (chopped) 

Chicken Ingredients: 

Chicken breasts (finely cut) 
Garlic paste 
Black pepper (crushed) 
White vinegar 
Soya sauce 
Salt 

Oil ■ 

Method: 

• Marinate chicken with all its ingredients; set aside for 10 
minutes. 

• Heat butter in a saucepan; fry garlic; add cream, pepper, 
chicken powder, cornflour, milk and salt; cook for a few 
minutes. 

• Add pasta and chicken; remove in a dish. 

• Garnish with coriander; serve 



2 
1 tsp 

Vi tsp 
1 tbsp 
1 tbsp 
16 tsp 
Vi cup 
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Fish Wrapped in Banana Leaf 

Ingredients: 

Fish fillet 
Fresh coriander 
Garlic 

Green chillies 

Cumin seeds (roasted and crushed) 
Brown sugar 
Fresh cream 
Lemon juice 
Red chillies (crushed) 
Black pepper (crushed) 
Basil leaves, carrot, broccoli, rice 



Method: 

• Blend coriander, garlic, green chillies, cumin, sugar, cream, 
lemon juice, red chillies and pepper in a blender. 

• Place fish on a banana leaf; coat with blended masala; fold 
leaf from all sides 

• Hold in place with toothpicks. 

• Place fish wrap on a baking tray; bake in a pre heated 
oven at 200° C for 20 minutes; remove 

• Serve with basil leaves, carrot, broccoli and rice 
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Cracker Fried Chicken 



Ingredients: 

Chicken breasts 
Black pepper (crushed) 
White vinegar 
Garlic paste 
Soya sauce 
Refined flour 
Eggs (beaten) 
Butter crackers (crumbled) 
Breadcrumbs 
Red chillies (crushed) 
Oregano 
Salt 
Oil 



Method: 



3 

'/2 tSp 

1 tbsp 

1 tsp 

2 tbsp 

1 cup 
2 

2 packets 
2 tbsp 

1 hp 
1 tsp 

Vi tsp 
for frying 



• Mix red chillies, oregano and breadcrumbs in crackers. 

• Marinate chicken breasts with pepper, vinegar, garlic, soya 
sauce and salt; set aside for a little while 

• Coat chicken breasts first with flour, then eggs and then 
cracker mix 

• Heat oil in a frying pan; fry chicken breasts golden from 
both sides; remove. 
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500 grams 
2 tbsp each 
1 

1 tbsp 

'/2 tsp each 

for frying + 4 fbsp 



2 cups 
1 -inch piece 
1 tbsp 
6 



Buddha's Delight 

Chicken Ingredients: 

Chicken pieces (cubed) 
Refined Hour, Cornflour 

E 99 

Soya sauce 

Black pepper (crushed), Salt 
Oil 

Vegetable Ingredients: 

Mushrooms (finely cut) 
Corn 

Ginger (finely cut) 
Garlic (chopped) 
Dried, round red chillies 
Capsicum (finely cut lengthwise) 1 
Carrot (finely cut lengthwise) Vi cup 
Cabbage (finely cut lengthwise) 1 cup 
Sugar, White vinegar 1 tbsp each 

Soya sauce 1 tbsp 

Black pepper (crushed), Salt V2 tsp each 
Water '/j cup 

Cornflour 1 fbsp 

Method: 

• Marinate chicken with its ingredients; set aside for 15 
minutes. 

• Heat oil in a wok; fry chicken golden; remove. 

Heat 4 tbsp oil in a separate wok; fry ginger and garlic for 
1 minute. 

• Add chicken and all vegetable ingredients except cornflour; 
mix well. 

• Add cornflour; cook for a few minutes; dish out. 
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Method: 

• Cook carrots, sugar and cardamoms in a pot. 

• When dry, add clarified butter; fry thoroughly for 1 0 
minutes, remove from flame when clarified butter separates 

• Add whole dried milk, set aside for 1 5 minutes; add 
almonds and pistachios; dish out. 
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Gourd and Lentil Curry 



Ingredients: 

Bottle gourds (finely cut) 
Gram lentils (boiled) 
Onion (finely cut) 
Tomatoes (finely cut) 
Green chilli (finely cut) 
Ginger (finely cut) 
Cumin seeds 
Turmeric powder 
Red chilli powder 
Hot spices powder 
Water 
Salt 
Oil 



'/2 kg 
Vi cup 
1 

2 
1 

1 piece 
3 /4tsp 
V* tsp 
Va tsp 
'/2 tsp 
Vi cup 
to taste 
2tbsp 



L. 



Fresh coriander (only leaves) for sprinkling 



Metho< 

• Heat oil in a pot; fry onion golden. 

• Add all ingredients except lentils and gourds; cook till 
tomatoes are tender fry mosala thoroughly; add gourd and 
water; cook on high flame for a few minutes. 

• Add lentils; cook on medium flame till oil separates. 

• Sprinkle coriander on top; serve. 
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Chicken and Mushroom Karahi 



Ingredients: 

Chicken (boneless, cubed) 
Mushrooms (cubed) 
Onion (chopped) 
Tomatoes (chopped) 
Ginger (blended) 
Garlic (blended) 
Green chillies (blended) 
Red chilli powder 
Coriander powder 
Turmeric powder 
Water 
Salt 
Oil 

Hot spices powd< 



vder 



200 grams 
200 grams 
1 

4 

1 piece 
6 cloves 
4 

Vi tsp 
1 hp 
'/t tsp 
Va cup 
1 hp 
4 tbsp 
for sprinkling 



Method: 

• Heat oil in a pot; fry onion golden. 

• Add garlic, ginger and green chillies; fry for 1 minute. 

• Add tomatoes and fry till oil separates, add red chillies, 
coriander, turmeric and salt. 

• Add mushrooms, chicken and water, cook till mushrooms 
are tender; dish out; sprinkle hot spices; serve. 
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Chicken Satay Wings 



Ingredients: 



Chicken wings 
Coconut milk 
Fish sauce 
Brown sugar 
Thai red curry paste 
Salt 

Spring onion 



12 

3 A cup 
1 fbsp 
1 tbsp 
1 tbsp 
1 V2 tsp 
for garnishing 



Peanut Sauce Ingredients 



Coconut milk 
Peanut butter 
Thai red curry paste 
Garlic (chopped) 
Lemon juice 
Oil 



Va cup 
2 tbsp 
1 fbsp 
1 tsp 
1 tbsp 
4 tbsp 



ft. 



Method: 

• Cook all sauce ingredients except lemon juice on low flame, 
in a sauce pan for 3 minutes. 

• Add lemon juice; remove in a bowl. 

• Marinate wings with all its ingredients; set aside for 1 hour. 

• Bake in an oven tray in a pre-heated oven at 200° C for 5 
minutes; remove from flame; flip over; bake for 5 more 
minutes; dish out. 

• Garnish with spring onion; serve with sauce. 
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Prawns 

Ginger/garlic (chopped) 
Hot spices powder 
Fresh coriander 
Salt 
Oil 

Fresh coriander 

Curry Ingredients: 

Cinnamon 

Green cardamoms, Cloves 
Onions (finely cut) 
Tomatoes (chopped) 
Ginger/ garlic (chopped) 
Yogurt 

Turmeric powder 
Cumin powder 
Coriander powder 
Hot spices powder 
Red chilli powder 
Salt 
Oil 




Prawn Balls I 

Prawn Ball Ingredients: 



400 grams 
2tsp 
Vztsp 
2 tbsp 
to taste 
for frying 
for garnishing 



1 stick 
3 each 

2 
3 

2 tsp 

1 tbsp 

1 tsp 

2 tsp 

2 tsp 
1 tsp 
1 tsp 
to taste 

3 tbsp 



Method: 

• Grind prawn ball ingredients in a chopper; shape into 
balls. 

• Heat oil in a wok; fry balls golden; remove. 

• Heat oil in a pot; add curry ingredients; cook till tomatoes 
are tender; fry while stirring till oil separates. 

• Add water; bring to boil on high flame. 

• Lower flame; add prawn balls; cook for 10 minutes, dish 
out. 



T 

r * - 

* t * - 



An/ 



{V 400 



■ T ■ 1 T 

J! 



Garnish with coriander; serve. 
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lite Lentil Halwa 

Ingredients: 



White lentils (soaked) 
Sugar 

Green cardamoms 
Whole dried milk 
Clarified butter 
Mixed dry fruits, Whole 
dried milk 



1 cup 
Vi cup 
6 

Vi cup 
1 cup 



4 




for garnishing 



Method: 



• Blend lentils in a blender. 

• Heat clarified butter in a wok; add lentils; cook stirring 
continuously till golden. 

• Add whole dried milk, sugar and cardamoms; cook stirring 
continuously till lentils leave the sides of the wok; dish out. 

• Garnish with dry fruits and whole dried milk; serve. 
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Vegetable Lasagne 

Ingredients: 



0 



/I 



Lasagne sheets (boiled) 
Carrot (cubed) 
Capsicum (cubed) 
Corn 

Tomato (cubed) 
Cream 

Garlic (chopped) 
Lemon juice 
Black pepper (crushed) 
Oregano, Red chillies 
(crushed) 

Cheddar cheese, Mozzarella 
cheese(grated) 
Tomato Ketchup, Water 
Salt 
Butter 
Oil 

Basil leaves 

Method: 

• Heat oil in a pot; fry garlic; add carrots, capsicums, corn, 
tomatoes, pepper, oregano, red chillies, lemon juice, water 
and salt; cook till dry; remove from flame; add tomato 
ketchup. 

• Brush butter on a Pyrex dish; spread sheets of lasagne on 
the bottom; place n vegetables, V2 cream, and V2 cheddor 
and mozzarella cheeses; repeat process. 

• Place dish in a pre-heated oven; bake at 1 80°C for 20 
minutes; remove. 

• Garnish with basil leaves; serve. 



350 grams 
1 cup 
1 cup 
1 cup 

1 cup 
V2 cup 

2 tsp 
2tsp 
1 tsp 

1 tsp each 

1 cup each 
1 cup each 
V2 tsp 
50 grams 
4 tbsp 

for garnishing 
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Mongolian Beef 

Ingredients: 

Undercut 

Mushrooms (finely cut) 
French beans (finely cut) 
Carrot (finely cut) 
Onion (finely cut) 
Spring onion (finely cut) 
Soya sauce 
Brown sugar 
Cornflour (made into 
paste with water) 
Ginger/garlic (chopped) 
Beef stock 

Black pepper (crushed) 

Oyster sauce 

Salt 

Sesame oil 
Oil 

Spring onion 




1 kg 
1 cup 
Xcup 

1 

2 

3 tbsp 

1 tsp 

2 tbsp 
2 tsp 

1 cup 

1 tsp 

2 tsp 
V2 tsp 
1 tbsp 

4 tbsp 

for garnishing 



Method: 

Cut undercut into strips. 
Heat oil in a wok; fry undercut; remove. 
Add mushrooms, french beans, carrot, onion and spring 
onion in wok; saute; remove. 

Fry ginger/garlic in same wok; add stock; bring to boil. 
Ada soya sauce, brown sugar, sesame oil, pepper, oyster 
sauce and salt. 

Cook for a few minutes; add meat and vegetables; bring to 
boil; gradually add cornflour paste; dish out. 
Garnish with spring onion; serve. 
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Masala Bhaji 

Ingredients: 

Turnips (cubed) 
Green peas 
Tomatoes (blended) 
Carrots (cubed) 
Fenugreek leaves 
Jaggery 
Dried, round red chillies 
Green chillies (finely cut) 
Mustard seeds 
Cumin powder 
Turmeric powder 
Red chilli powder 
Salt 
Oil 



n 



Kite 
V4 kg 
fckg 

250 grams 
1 tbsp 
8 
4 

1 tsp 
1 tsp 
1 tsp 
1 tsp 
1 tsp 

'/2 CUp 



Method: 

• Heat oil in a pot; fry turnips, peas and carrots; remove. 

• Fry mustard seeds in the same pot after a few minutes; add 
turmeric, tomatoes, jaggery, both red chillies, green chillies, 
cumin and salt; fry. 

• Add all vegetables except fenugreek; keep on dum. 

• Sprinkle fenugreek before serving; dish out. 
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Fried Prawns 

Ingredients: 

Prawns (jumbo) 
Refined flour (sifted) 
Egg (beaten) 
Breadcrumbs 
Black pepper (crushed) 
Red chillies (crushed) 
Lemon juice 
Cumin seeds (roasted) 
Salt 
Oil 

Spring onion, tomato 
Tomato ketchup 



1 cup 

1 

1 cup 

'/2h»p 

1 hp 

2 tbsp 
1 tsp 
Vl tsp 
for frying 

for garnishing 
as accompaniment 



Method: 

• De-vein prawns; make slits on the back of each; lightly 
pound them with a mallet. 

• Marinate prawns with pepper, lemon juice, cumin, red 
chillies and salt; set aside tor 1 hour. 

• Heat oil in a wok; coat each prawn first with flour, then egg 
and finally breadcrumbs; fry prawns golden; dish out. 

• Garnish with spring onion and tomato; serve with tomato 
ketchup. 
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Coconut and Egg Curry 



Ingredients: 

Eggs (boiled) 

Coconut (grated) 

Yogurt 

Lemon juice 

Onions (finely cut) 

Dried, round red chillies 

Cumin seeds 

Ginger/garlic (chopped) 

Red chilli powder 

Coriander powder 

Turmeric powder 

Water 

Salt 

Oil 

Tomato, green chillies 



V2 A 

250 grams 

4tbsp 

2 

6 

1 tsp 
2tsp 

1 V7 tsp 

1 tsp 
1 tsp 

1 V2 cup 
Yi tsp 

V2 cup 

for garnishing 



Method: 

Blend yogurt and coconut in a blender. 

Heat oil in a pot; fry onions golden. 

Add ginger/garlic, both red chillies, turmeric, cumin, 

coriander and blended yogurt; fry thoroughly. 

Add water, lemon juice, eggs and salt; cook for 10 minutes. 

Garnish with tomato and green chillies; serve. 
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Steamed Vietnamese Fish 

Ingredients: 
Fish fillet 

Ginger (finely cut) 
Lemongrass (finely cut) 



'/2 kg 
2 tbsp 
4 stalks 



Dressing Ingredients: 

Spring onion (finely cut) 
Garlic (finely cut) 
Ginger (finely cut) 
Fish sauce 
Lemon juice 
Water 
Sugar 

Fresh red chillies (finely cut) 
Fresh coriander (chopped) 
Soya (chopped) 
Spring onion (finely cut) 
Lemon (sliced) 

Method: 

• Layer a strainer with ginger and lemongrass; place 
fish on it; steam for 15 minutes. 

• Mix dressing ingredients in a bowl. 

• Remove fish in a dish and pour dressing on top. 

• Garnish with lemon and serve. 



2 tbsp 
2 cloves 

1 tsp 

2 tbsp 
1 tbsp 
1 tbsp 
1 tbsp 
2 

1 bunch 
1 bunch 
5 stalks 
for garnishing 
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Lemon Herb Chicken Pasta 




Chicken Ingredients: 

Chicken breasts 
Lemons 

Garlic (chopped) 
Thyme 

Cayenne pepper 
Basil leaves (chopped) 
Salt 
Oil 

Sauce Ingredients: 

Pasta (boiled) 
Olive oil 
Garlic 

Lemon zest (grated) 
Lemon juice 
Cream 
Basil leaves 
Parmesan cheese 
Salt 



ft kg 
4 

8 cloves 
2 tsp 

'/2tsp 

2 tsp 
2 tsp 
Va cup 



2 cups 
2 tbsp 
ltbsp 

1 tbsp 

2 tbsp 
1 cup 
10 

V2 cup 
1 tsp 



Method: 

• Marinate chicken with its ingredients; set aside. 

• Heat a grill pan; grill chicken breasts for 3 minutes from 
both sides; remove. 

• Heat olive oil in a saucepan; add all sauce ingredients 
except cheese; cook for a few minutes; add cheese. 

• Add chicken and pasta; dish out. 



» T T - 



M AS ALA 56 KITCHEN 



1 



WWW.paksocietV.com (oEDOIE 

RSPK.PAKSOCIETV.COM SSS 



^ PAKSOCIETVl f PAKSOCIETV 



n 




lanes 



Tangy Grilled Chicken 



Ingredients: 

Chicken breasts 
Soya sauce 

Black pepper (crushed) 
Garlic paste 
Worcestershire sauce 
Lemon juice 
Paprika powder 
Peri peri sauce 
Meat tenderdiser 
Salt 
Oil 




Vl kg 
2 tbsp 
3 /i tsp 
2 tsp 

2 tbsp 
4 tbsp 

1 Viz tbsp 

3 tbsp 
1 tsp 

1 tsp 

4 tbsp+ for brushing 



Metho< 

• Marinate chicken with all ingredients; set aside 

• Heat a grill pan and brush oil on it. 

• Grill chicken golden from both sides; remove; 



serve 



hot. 
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Chicken Nuggets 



Ingredients: 

Chicken pieces (boneless) 
Block pepper (crushed) 
Egg 

Milk (fresh) 
Lemon juice 
Salt 
Oil 



il 




Va cup 
1 tbsp 

'/2tsp 

for frying 



French fries, Tomato ketchup as accompaniment 



Batter Ingredients: 

Refined flour 
Cornflour 
Baking powder 
Water 

Black pepper (crushed) 
Salt 



3 tbsp 
2 tbsp 
1 tbsp 

'/2 CUp 

V? tsp 

Vl tsp 



I 



Method 

• Marinate chicken with pepper, egg, milk, lemon juice and 
salt; set aside for V* hour. 

• Mix all batter ingredients in a bowl. 

• Coat chicken pieces with batter. 

• Heat oil in a wok; fry nuggets golden; remove. 

• Serve with french fries and ketchup. 
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Ingredients: 

Chicken breasts 
Beef slices (smoked) 
Butter 

Breadcrumbs 
Thyme 

Garlic (chopped) 
Mozzarella cheese 
Refined flour 
Eggs (beaten) 
Mustard paste 
Black pepper (crushed) 
Salt 

Olives, Carrot, 
Capsicum, Spring onion 

Method 

Lightly pound chicken breasts with a mallet. 

Mix butter, pepper, mustard, thyme, garlic and salt in a 

bowl; marinate chicken witft it; set aside for Vl hour. 

Slit open chicken breasts and place a slice of smoked beef 

and a slice of cheese in the centre of each; fold over; 

fasten with a toothpick. 

Coat chicken breasts first with flour, then egg, and finally 
with breadcrumbs. 

Place chicken breasts in an oven tray; bake in a 
pre-heated oven at 1 80° C for 25 minutes; remove. 
Cut chicken into pieces and arrange on a dish; decorate 
dish with olives, carrot, capsicum and spring onion. 



for decoration 
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Potatoes (finely cut) 
Onions (chopped) 
Ginger/garlic paste 
Tomatoes (chopped) 
Green chillies (finely cut) 
Fresh coriander (choppec 
Red chillies (crushed) 
Black pepper powder 
Ginger (finely cut) 

Oil 

Lettuce leaves 



cnmi€ 

od: 



cut) 


1 cup 




2 




3 




1 tbsp 




3 




6 


) /) 


Va bunch 




1 tsp 




1 tsp 




2 tbsp 




to taste 




Vi cup 




for decoration 


;ly cut) 


for garnishing 



Metho( 

• Heat oil in a wok; fry onions golden. 

• Add potatoes, ginger/garlic and red chillies; cook for a 
few minutes. 

• Add mushrooms, pepper and salt; fry while stirring; cook 
with lid on. 

• When dry, add tomatoes, green chillies, ginger and 
coriander; mix well. 

• Decorate a dish with lettuce; dish out Mushroom Masala; 
garnish with green chillies and ginger. 
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Potatoes (boiled) 
Condensed milk 
Sugar 
Saffron 
Butter 

Almonds (finely cut) 



Method: 

• Mash potatoes. 

• Fry all ingredients thoroughly in a wok till potatoes 
separate from sides; remove from flam 

• Dish out; garnish with almonds. 
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Chocolate Trifle 

Ingredients: 

Milk (fresh) 

Fresh cream (whipped) 
Chocolate custard powder 
Sugar 
Fruit cake 
Mixed fruits 
Chocolate (melted) 
Cream, coffee powder 



1 litre 

1 cup 
4 tbsp 
Va cup 

1 0 slices 

2 cups 
1 cup 

for garnishing 




Method: 

• Bring milk to boil; add sugar. 

• Mix custard powder in a litHe water to make a paste; add 
to milk. 

• When thick, remove from flame; remove in a bowl and 
refrigerate. 

• Layer a serving bowl with Vi chocolate, V2 custard, V2 cake 
slices, V? cream and V7 fruits; repeat process. 

• Garnish trifle with cream; sprinkle coffee on top; 
refrigerate. 
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Reshmi Handi 






Ingredients: 






Chicken (boneless pieces) 


'/ 2 kg 


Cumin seeds (roasted and 






powdered) 


1 tbsp 


Coriander seeds (roasted 






and powdered) 


1 tbsp 


Ginger/gaHic paste 


1 tbsp 


Hot spices powder 


1 tsp 


Lemon juice 


2 tbsp 


Fresh cream 


300 grams 


Black pepper (crushed) 


1 t 




Capsicum (finely cut) 


1 




Onion (finely cut) 


1 




Salt 


to 


taste 


Butter 


1 t 


bsp 


Oil 


»/4 


cup 



I Areej Fatima 



(I 



Method: 

• Heat oil in a pot; fry chicken and ginger/garlic till colour 
changes. 

• Add coriander, cumin, pepper and hot spices; cook for a 
few minutes; add capsicum and onion, cook till chicken is 
tender. 

• Add butter and lemon juice; remove from flame. 

• Place a piece of roti in the pot; place a piece of burning 
coal on it; drizzle a few drops of oil on coal; put lid on 
quickly. 

• Remove coal, add cream; serve hot. 
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Rakshanda Salman 



White Meatball Curry 




Ingredients: 

Chicken mince 
Bread 

Chickpeas (roasted) 
Poppy seeds 
Desiccated coconut 
Coriander powder 
Yogurt (whipped) 
Onion (paste) 
Ginger/garlic paste 
White pepper powder 

E 99 

Onion (finely cut) 
Green chillies 
Almond paste 
Salt 

Oil 

Fresh coriander 



1 '/ 2 kg 
1 slice 
1 tbsp 
1 tbsp 
1 tbsp 
1 tbsp 
V? cup 
3 

1 tbsp 

1 hp 

1 
1 

6 

2 tbsp 
to taste 

V2 cup 

for garnishing 



Method: 

• Grind mince, onion, bread, green chillies, poppy seeds, 
chickpeas, coconut, white pepper, egg and salt in a 
chopper; shape into meatballs. 

• Heat oil in a pot; fry onion paste golden. 

•Add almond, yogurt, ginger/garlic and coriander; fry. 

• When oil separates, add meatballs; cook for 5 minutes 
with lid on; remove from flame. 

• Garnish with fresh coriander; serve. 
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Beef Panang 

Ingredients: 

Beef (boiled) 

Onion (finely cut) 

Dried, round red chillies 

Green chillies 

Coconut milk 

Peanuts 

Ginger 

Garlic 

Coriander seeds 
Lemon juice 
Basil leaves 
Brown sugar 
Curry paste 
Cream 
Salt 
Oil 

Garlic rice 



1 14 kg 



Va cup 
2 rbsp 
1 piece 
7 cloves 

1 top 

2 rbsp 
few 

as required 
as required 
to taste 

V4 cup 

as accompaniment 



Method: 

Heat oil in a pot; fry onion; remove. 
Add peanuts, basil, curry paste, red chillies, green 
chillies, ginger, garlic, coriander, sugar, lemon juice and 
salt to pot; fry. 

Add beef, coconut milk and cream; cook for 10 minutes; 
add fried onion; dish out. 
Serve with garlic rice. 
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Arabic Spinach 

Ingredients: 

Spinach 

Onion 

Garlic 

Cumin seeds 
Chickpeas (boiled) 
Butter 

Black pepper (crushed) 
Salt 

Olive oil 





'/ 2 kg 
1 

2 cloves 
1 rsp 
Vi cup 
1 rbsp 

1 rsp 
to taste 

2 tbsp 



-7 



Method: 

• Cut spinach leaves; immerse in boiling water for 2 
minutes; remove. 

• Heat oil in a wok; fry onion golden. 

• Add garlic and cumin; fry. 

• Add spinach and remaining ingredients; cook for a few 
minutes on high flame; keep on dum. Serve. 
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European Spreadable Butter 




EMBORG 



r " j 

kriw rt*L Mr/e koh^t 

y Aghas Supermarket 



Emborg Products are now available at Leading Stores ,n 



Karachi and Lahore. 



Naheed Supermarket 
Green Valley 
HKB Stores. 
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